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!
	  
Kathee’s	  Spicy	  Kung	  Pao	  Chicken	  
!
Ingredients	  
=!3!(5%6#!(%5!
=?;!'!(@%(@,A!2%$#2!
=!5B0!$:%$C#@A!B*#1,+!$)+!%@+(!=?;D!$)B#,!
E!3!$:%5%!91*5%$!,1)$#!(*!F*%*1$:1!
=!3!,(-!,1)$# !
=!3!:(%,%@!,1)$#!
=!3!B*(/@!,)91*!
=?;!3!(-,+#*!,1)$#!
=?>!+,&0!*#2!&#&&#*!.51C#,A!(*!7(*#!+(!+1,+#!
=?E!'!&#1@)+,A!*(1,+#2!1@2!,15+#2!
E!9*##@!(@%(@,A!,5%$#2!(@!+:#!2%19(@15!
!!
Preparation	  
G#1+!(5%6#!(%5!(6#*!7#2%)7!:#1+!%@!1!,C%55#+0!!822!+:#!(@%(@,!1@2!$((C!)@+%5!+*1@,5)$#@+!H1B()+!;!
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